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In this study aqueous extract of seeds and leaves of Trachyspermum ammi were
evaluated for their ability to detoxify aflatoxin B1 and B2 (AFB1; 100µg L−1 and AFB2;
50µg L−1) by in vitro and in vivo assays. Results indicated that T. ammi seeds extract
was found to be significant (P < 0.05) in degrading AFB1 and AFB2 i.e., 92.8 and 91.9%
respectively. However, T. ammi leaves extract proved to be less efficient in degrading
these aflatoxins, under optimized conditions i.e., pH 8, temperature 30◦C and incubation
period of 72 h. The structural elucidation of degraded toxin products by LCMS/MS
analysis showed that eight degraded products of AFB1 and AFB2 were formed. MS/MS
spectra showed that most of the products were formed by the removal of double bond
in the terminal furan ring and modification of lactone group indicating less toxicity as
compared to parent compounds. Brine shrimps bioassay further confirmed the low
toxicity of degraded products, showing that T. ammi seeds extract can be used as an
effective tool for the detoxification of aflatoxins.
Keywords: aflatoxin, degradation, plant extract, LCMS/MS, toxicity
INTRODUCTION
Mycotoxins are chemically and biologically active secondary metabolites produced by fungi in
cereals, nuts, fruits and vegetables (Sinha and Sinha, 1991; Aly, 2002). About 25% of the world
cereals are contaminated with known mycotoxins produced by variety of toxigenic fungi. The food
and agriculture organization (FAO) estimates that about 1000 million metric tons of foodstuffs
could be contaminated with mycotoxins each year (Bhat et al., 2010). Currently, more than 400
mycotoxins are identified, among them, aflatoxins are the most serious carcinogenic, hepatotoxic,
teratogenic, and mutagenic secondary metabolites which adversely affect humans and animal
health. They are classified as group-1 carcinogens by International Agency for Research on cancer
(IARC, 2002). Aflatoxin contamination can occur at any stage of food production from pre-harvest
to storage (Wilson and Payne, 1994). Factors that affect aflatoxin contamination include the climate,
genotype of the crop planted, soil type, temperature fluxes, intercropping with infected grains, early
and delayed harvesting, improper drying and meager storage conditions (Folayan, 2013).
Aflatoxins are biologically active polyketide derived secondary metabolites which consist of a
group of closely related highly oxygenated bisfurano-coumarin heterocyclic compounds, mostly
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FIGURE 1 | Effect of pH on detoxification of aflatoxin by aqueous extracts of T. ammi. Whereas (A) AFB1; (B) AFB2.
FIGURE 2 | HPLC chromatogram of AFB1 and AFB2. Whereas (A) untreated toxins; (B) toxin treated with T. ammi seeds extract at 30◦C and pH 8.
produced by Aspergillus flavus and Aspergillus parasiticus (Ellis
et al., 1991; Bhatnagar et al., 1992). The G series of aflatoxins
differs chemically from B series by the presence of a β lactone
ring, instead of cyclopentenone ring. In AFB1 and AFG1 a double
bond undergoes reduction forming vinyl ether at the terminal
furan ring but not in AFB2 and AFG2 (Samarajeewa et al., 1990).
AFB1 and AFG1 are carcinogenic and considerably more toxic
than AFB2 and AFG2 probably due to these small difference in
structure (Jaimez et al., 2000).
Various physical, chemical and biological methods have
been described for detoxification of mycotoxins. Routinely,
physical and chemical methods like roasting, flaking, canning,
alkalization, oxidation, reduction and acidification are being
frequently used. But these methods have not yet proven to be
as effective and desirable because they are considered to be
potentially unsafe as some form toxic residues or even alter the
nutritional contents and flavor of treated commodity. In addition
these methods require sophisticated equipment rendering for
their high cost and environmental pollution (Joseph et al., 2005;
Shukla et al., 2012). So, health hazards from exposure to such
methods and economic consideration make biological control
and natural plants extracts ideal alternatives to protect food
and feed from fungal and mycotoxin contamination as they
are biologically safe, eco-friendly, cheap, easily available, lack
residual effects and are easily degradable (Reddy et al., 2007).
For the last decade, the use of herbal food additives has been
encouraged (Mirzaei-Aghsaghali, 2012). The intensive efforts
have been made by various researches for the clarification of
biochemical structures and physiological functions of various
food and feed additives like prebiotics, probiotics, organic
acids and plant extracts. Numerous aromatic plants have been
found to inhibit the microbial growth and thereby traditionally
used to extend the shelf life of food (Ahmed et al., 2014).
Similarly, several medicinal herbs and spices have been reported
to counteract deleterious effects of mycotoxins either by chemical
modification or by inclusion into the plant matrix (Wallnofer
et al., 1996). Powder and extract of many medicinal herbs and
higher plants have been shown inhibitory effect on growth
of toxigenic fungi and production of toxins (Solis et al.,
1993; Momoh et al., 2012). Based on the literature following
plants were found to be effective in detoxifying aflatoxins
and growth inhibition of toxigenic fungi: Withania somnifera
(Linn.),Camellia sinensis (Linn.),Citrus medica (Linn.), Syzigium
aromaticum (L.) Merr. Et Perry, Curcuma longa (L.), Allium
sativum L. and Ocimum sanctum (Linn.), Trachyspermum ammi
(L.), Eucalyptus globolus (Linn.), Olea europaea (Linn.), Thymus
vulgaris, Hibiscus sabdariffa (Linn.), Boswellia sacra, Adhatoda
vasica Nees and Barleria lupulina Lindl (Krishnamurthy and
Shashikala, 2006; Reddy et al., 2009; Velazhahan et al., 2010; Al-
Rahmah et al., 2011; El-Nagerabi et al., 2012, 2013; Kannan and
Velazhahan, 2014; Vijayanandraj et al., 2014).
In the present investigation, Trachyspermum ammi (Family:
Apiaceae, Common name: Ajwain) was used to evaluate its
aflatoxin detoxifying potential. T. ammi has been known
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FIGURE 3 | MS/MS Spectra and fragmentation pathway. (A) AFB1 and (B) AFB2.
FIGURE 4 | Possible degraded products of (A) AFB1 and (B) AFB2 after treatment with T. ammi seeds extracts at 30◦C and pH 8.
to possess known antimicrobial, antispasmodic, antiflatulent,
antioxidant and antirheumatic effect due to the presence of
several active compounds (Bairwa et al., 2012). Phytochemical
studies on T. ammi revealed the presence of alkaloids, phenolics,
steroids, fixed oils, glycosides, tannins, saponin and flavonoids,
cumene, thymene, amino acids and thymol (Asifa et al., 2014).
Literature showed that phenols, thymol and carvacol, are
responsible for its antimicrobial, anti mycotoxigenic, antiseptic,
antitussive and expectorant properties (Pathak et al., 2010).
Ajwain is generally regarded as safe when taken in the
recommended doses, however, in rare cases, it can cause nausea
and headache (Grossberg and Fox, 2008). Although previous
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FIGURE 5 | MS/MS spectra and fragmentation pathway of degradation product with 303.08m/z.
studies have been conducted with T. ammi seeds extract to
detoxify aflatoxins but their resulting degradation products are
not described in detail. However, in the present manuscript
structural identification and fragmentation patterns of proposed
degradation products were included along with their toxicity
assessment. Various parameters were optimized for in vitro and
in vivo detoxification of aflatoxins.
MATERIALS AND METHODS
Extraction and Purification of Aflatoxins
Aflatoxin B1 and B2 were extracted from a toxigenic isolate of
Aspergillus flavus (isolated from stored maize samples) grown on
coconut cream media by solvent extraction method as described
by Yazdani et al. (2010) with some modifications. For extraction,
colony margins were scraped together with surrounding zones
into 250mL Erlenmeyer flask containing 10mL chloroform:
acetone (85:15 v/v) and shacked for 30min at 200 rpm. The
crude extracts were filtered through gauze, and then through
Whatman No.1 filter paper. Then, the filtrate was passed through
the immunoaffinity column (Aflatest column, VICAM, Waters,
USA) in solid phase extraction assembly for the separation of
aflatoxins, according to the method described by Stroka et al.
(2000) with some modifications. The column was rinsed with
HPLC grade water and 10ml of the sample was passed through
it. Based on the highly specific antibody antigen reaction, the
aflatoxins present in the sample form a conjugate with the
antibody and the remaining impurities are separated out. Finally
aflatoxins bound in the column are cleaved from their respective
antibodies using methanol and compared with standard AFB1
and AFB2 purchased from (Sigma-Aldrich, St. Louis, MO,
USA) through High Performance Liquid Chromatography. Stock
solutions of AFB1 (1000µg L−1) and AFB2 (500µg L−1) were
prepared in methanol and stored at 4◦C. The working solutions
of AFB1 (100µg L−) and AFB2 (50µg L−1) were prepared by
diluting the stock solution.
Preparation of Plant Extract
Plant extracts were prepared according to the method described
by Velazhahan et al. (2010) with some modifications. Samples
were surface-sterilized using 1% sodium hypochlorite for 10min
and washed several times with sterile distilled water. After that
aqueous extract of Trachyspermum ammi leaves and seeds was
prepared by homogenizing 10 g of leaves/seeds with 10mL of
sterile distilled water. Homogenate was filtered through muslin
cloth and centrifuged at 14,000 rpm for 20min. Supernatant
was sterilized using syringe filter assembly and used for further
detoxification studies.
In vitro Toxin Inactivation Assay
For detoxification studies, 50µL of working solution containing
(100µg L−1) AFB1 and (50µg L−1) AFB2 was mixed with
250µL of T. ammi plant extracts and incubated for various
intervals of time. After incubation, 250µL of Chloroform was
added to above mixture and mixed well by vortexing. After
that, the mixture was centrifuged at 13,000 rpm for 10min in
a centrifuge (Eppendorf, 5424C) to separate the chloroform
fraction. After centrifugation, the chloroform fraction was
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FIGURE 6 | MS/MS spectra and fragmentation pathway of degradation product with 321.25m/z.
transferred to another glass tube, evaporated to dryness under
gentle stream of nitrogen and re-dissolved in methanol. Control
consisted of 50µL of toxin in 250µL of water and was incubated
under same conditions. All experiments were conducted in
triplicate.
In vitro Optimization of Parameters for
Toxin Detoxification
pH
The optimal pH was determined by modifying the original pH of
the T. ammi aqueous extracts in the range of 2.0–10.0 (adjusted
using either 1 N HCl or 1 N NaOH) and then assayed for toxin
detoxification activity. Distilled water with same pH range as well
as untreated extract was used as control.
Temperature and Incubation Time
For assessing optimum temperature and incubation period,
T. ammi extracts were incubated with toxins at 25◦C, 30◦C, 35◦C,
40◦C, 45◦C, 50◦C, 55◦C, and 60◦C for 3, 6, 12, 24, 48, and 72 h
respectively. After incubation, the toxin content in the reaction
mixture was determined as described above.
Effect of Boiling on Toxin Detoxification
Properties of Plants Extracts
In order to study the effect of boiling on toxin detoxification
properties of plants extracts, 1mL of aqueous plant extract was
added in 1.5mL eppendorf tube and placed in a boiling water
bath for 5–10min, cooled to room temperature and then tested
for toxin detoxification activity.
Detoxification of Maize Samples Using
Plant Extracts (In vivo Studies)
In In vivo studies, ten grams of maize seeds were kept in each
250ml Erlenmeyer flask and spiked with 3ml of aflatoxins (with
concentration B1 100µg L−1 and B2 50µg L−1) according to
the method described by Das and Mishra (2000) with some
modification. These samples were then incubated with 10ml of
T. ammi seeds and leaves aqueous extract at 30◦C for 72 h.
After incubation, aflatoxins extraction was performed
according to the method described by Stroka et al. (2000)
with some modifications. Maize samples were extracted with
water–acetonitrile (15: 85 v/v) and incubated on shaking water
bath for 2 h. After incubation, the extracts were filtered through
filter paper (Whatman, Inc., Clifton, NJ, USA). Immunoaffinity
columns were conditioned with double distilled water. Then, the
filtrate was passed through the column in a solid phase extraction
assembly. Toxins were slowly eluted from the column with 1mL
methanol in a glass vial. The residual toxin was qualitatively and
quantitatively analyzed by TLC and HPLC respectively. Controls
consist of untreated maize sample, sample with toxin without
T. ammi extract, sample with T. ammi extract without toxin.
Experiments were done in triplicate.
Detection and Quantification of Treated
Toxin
The detection and qualification of residual toxin was determined
by thin layer chromatography (TLC) according to the method
described by Ramesh et al. (2013) with some modifications.
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FIGURE 7 | MS/MS spectra and fragmentation pathway of degradation product with 369.33m/z.
Twenty microliters of chloroform methanol fraction of treated
and control samples were spotted on 0.25mm silica gel 60F254
(20 × 20 cm, Merck) TLC plate and developed in chloroform:
acetone (92:8 v/v). The developed plates were viewed under UV
light at 365 nm.
Quantitative analysis of treated and untreated toxin was done
by using High Performance Liquid Chromatography (HPLC)
after derivatization. Derivatization was carried out as described
by Hernandez-Hierro et al. (2008) with some modifications. For
this purpose, elute was evaporated to dryness with gentle stream
of nitrogen, redissolved in 200µL of n-Haxane, vortexed for 30 s.
Next, 50µL of trifluroacetic acid (TFA) was added to it. Finally,
950µL of acetonitrile-water (1:9) was added to above solution
and filtered by using syringe filter assembly. The filtrate was
analyzed by HPLC.
A HPLC system (Agilent 1100 series, Agilent Technologies,
Santa Clara, CA, USA) with a reversed- phase C18 column
(Merck, Darmstadt, Germany) and a fluorescence detector
was used for quantification. Mobile phase consisting of
water: methanol: acetonitrile in the volume ratio 60:20:20
at a flow rate of 1mL/min was applied and aflatoxin was
detected at excitation and emission wavelengths of 360
and 440 nm respectively. For HPLC method validation,
calibration curves were drawn using a series of calibration
solutions in methanol. Each standard solution was
chromatographed in duplicate. Further, identification of
degraded toxin metabolites was carried out by mass spectral
studies.
LCMS Analysis of Degraded Toxin
Toxin products were analyzed by using surveyor LC system
equipped with mass spectrophotometer and PDA plus detectors
(Thermo Fisher Scientific). The systemwas validated with known
standards individually and in mixture form. All analysis were
performed in triplicate using luna phenomenex C18 column
(150 × 4.6mm, 3µm), in isocratic mode. Following are the LC-
MS conditions for Aflatoxins. Injection volume was 10µL. The
mobile phase consisted of Methanol: Acetonitrile: Water (22.5:
22.5: 55.0 v/v). Column temperature was maintained at 30◦C.
The total operation time was 25min with the flow rate of 0.5mL
min−1. MS conditions were as follows: capillary temperature was
335◦C, sheath gas flow and Auxiliary gas flow was 20 L min−1
and 4 L min−1 respectively. Source voltage, capillary voltage and
tube lens voltage was 5 KV, 49V, and 120V respectively. Toxins
incubated with water instead of plant extracts, under optimized
conditions of pH (8.0) and temperature (30◦C) were run as
control in LCMS analysis.
ESI—MS/MS Conditions for Aflatoxins
through Direct Insertion Pump
Samples were further analyzed by mass spectrometer with
electrospray ionization (ESI) to predict themolecular formulae as
well as elemental composition of degraded products of AFB1 and
AFB2. Mass spectrometery/Mass spectrometery was performed
on a Thermo Scientific LTQ XL System fitted with electrospray
ionization (ESI) source operating in positive ionization mode
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FIGURE 8 | MS/MS spectra and fragmentation pathway of degradation product with 345.92m/z.
FIGURE 9 | MS/MS spectra and fragmentation pathway of degradation product with 341.08m/z.
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with optimum conditions set as follows: capillary voltage to
49.0V, source voltage to 5.0 KV, Tube lens voltage to 110V, and
capillary temperature to 275◦C. Sheath and auxiliary gas flow
were adjusted to get stable spray i.e., 3 L min−1 and 0.4 L min−1
respectively. Data were collected in positive mode within the
range of 100–500m/z. The final identification of an unknown
compound was based on the accurate mass measurement of
parent and fragments ions, as well as other useful MS/MS
spectrum information (Wang et al., 2011). Untreated toxins
(AFB1 and AFB2) and water treated toxins were run as control
in MS/MS experiments.
Testing Biological Toxicity of Degraded
Products
The biological toxicity of degraded toxin products was tested
using brine shrimps (Artemia salina) bioassay. The procedure for
the bioassay generally followed the method developed by Solis
et al. (1993) with some modifications. Brine shrimps dry eggs
were procured from local market. 100–200mg of shrimps eggs
were hatched in artificial sea water (34 g sea salt/L of deionized
water) by incubation under 60W lamp, providing direct light and
warmth (26◦C). After an incubation period, the hatched nauplii
were separated from shells and transferred to fresh sea water.
300µl of treated and untreated AFB1 (100µg L−1) and AFB2
(50µg L−1) solution was added to 96 well plate separately
and dried overnight. After complete evaporation of solvent,
toxins were re-dissolved in 200µL of sea water. 200µL of sea
water containing 40–45 organisms were pipetted into each well,
resulting in a final volume of 400µL and incubated for 24–96 h
at 26◦C. Mortality was determined by counting the immobile
(dead) larvae under stereoscope microscope. Toxicity of each
solution was evaluated in triplicate.
Statistical Analysis
Results obtained in various experiments were subjected to
statistical analysis by using DSSTAT software. Data were analyzed
by analysis of Variance (ANOVA) and differences among the
means were determined for significance at P ≤ 0.05 using Tukey’s
multiple range test.
RESULTS
Effect of Temperature and Incubation
Period on Toxin Detoxification by T. ammi
Extracts (In vitro)
Aqueous extracts of Trachyspermum ammi leaves and seeds
were evaluated for their ability to detoxify aflatoxin B1 and B2
at different temperatures and incubation time. The extent of
detoxification was compared with that of control under same
conditions. Time course study of toxin degradation showed
that detoxification of AFB1 and AFB2 started within 3 h of
incubation and percentage of degradation increased with increase
in incubation time (Table 1). Results indicated that at lowest
tested temperature of 25◦C, aqueous extract of T. ammi seeds
showed higher detoxification of AFB1 and AFB2 after 3 h of
incubation i.e., 52.4 and 69.3% respectively as compared to T.
ammi leaves extract. This percentage of detoxification increased
with increase in incubation time to 72 h that detoxified AFB1 to
79.8% and AFB2 up to 78.9%.
It is evidenced from the results that percentage detoxification
of AFB1 and AFB2 by T. ammi extracts was progressively
increased with the consequent increase in temperature from 30
to 55◦C. The highest inactivation was observed at 60◦C. At
this temperature, respective control (water) showed 10.4 and
8.6% detoxification of AFB1 and AFB2 after 72 h of incubation.
However, toxin treated with T. ammi leaves and seeds extract
showed 79.46 and 94.7% detoxification of aflatoxin B1 while
detoxification of aflatoxin B2 was 66.6 and 90.1% respectively,
under same conditions. This detoxification may be due to
synergistic effect of heat and moisture (Table 1).
In the present investigation, it was found that T. ammi seeds
extract was effective in detoxifying aflatoxin B1 and B2 at all
tested temperatures and incubation periods. However, for further
studies, 30◦C was selected as it is more or less near to room
temperature and moreover was found close to be the existing
temperature of storehouses in Punjab especially in summer.
Therefore, by selecting this temperature cost of maintaining
temperature in storehouses can be greatly reduced.
Effect of pH on Toxin Detoxification by
T. ammi Extracts (In vitro)
The comparative assessment of T. ammi leaves and seeds extract
to detoxify AFB1 and AFB2 at different pH values revealed that
least significant detoxification occurred at pH 2. Results indicated
that at pH 2, percentage reduction of AFB1 and AFB2 was 81.2
and 74.9% respectively in samples treated with T. ammi seeds
extract after 72 h of incubation at 30◦C.The efficacy of T. ammi
seeds extract to detoxify AFB1 and AFB2 was significantly (P <
0.05) increased with increase in pH from 4 to 10 (Figure 1).
Distilled water with pH adjusted to 2, 4, 6, 8, and 10 was used as
a control. Control data showed that at pH 10, 19.94% of AFB1
and 17.45% of AFB2 was degraded after 72 h of incubation at
30◦C while 15.88 and 13.05% degradation of AFB1 and AFB2
was observed at pH 8 under same conditions. The percentage of
degradation decreases as the pH decreases to neutral or acidic
range.
Maximum degradation of AFB1 and AFB2 was observed at
pH 10 after treatment with T. ammi seeds extract i.e., 94.9 and
94.1% as compared to T. ammi leaves extract with degradation
percentage of 76.2 and 61.9% respectively.
However, at high basic pH conditions aflatoxins are known to
become unstable and sensitive, therefore to avoid this in further
experimentations pH 8 was selected which is 100 times less
alkaline than pH 10. It was also evidenced from the results that
T. ammi seeds extract significantly (P < 0.05) detoxified AFB1
and AFB2 at slightly alkaline pH 8 and their results were closely
comparable with the results obtained at pH 10 (Figure 1).
Effect of Boiling on Toxin Detoxification
Properties of T. ammi Extracts
The aflatoxins detoxification efficacy of T. ammi leaves and seeds
extract was significantly (P < 0.05) decreased upon boiling
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FIGURE 10 | MS/MS spectra and fragmentation pathway of degradation product with 351.25m/z.
at 100◦C for 10min. The pH of treated (boiled) and untreated
(Unboiled) extracts was adjusted to 8. Unboiled T. ammi leaves
extract showed 73.0 and 60.6% detoxification of AFB1 and AFB2
as compared to boiled extracts i.e., 54.4 and 45.7% respectively.
Similarly 92.8 and 91.9% detoxification of AFB1 and AFB2
was recorded after treatment with unboiled T. ammi seeds
extract in comparison with boiled seeds extract with 69.9 and
74.4% detoxification. Results indicated that upon boiling, AFB1
detoxifying activity of T. ammi seeds and leaves extract were
decreased up to 23 and 18% respectively. While in case of
AFB2, 15 and 17.4% decrease in detoxification was recorded
after treatment with boiled extracts of T. ammi leaves and seeds
respectively. So, these results clearly depicted that unboiled plants
extracts are more efficient in degrading aflatoxins as compared to
boiled extracts.
In vivo Detoxification of Aflatoxins in Maize
Samples
In vivo analysis followed a similar trend as that was recorded in
in vitro studies. These studies were carried out under conditions
optimized in previous in vitro assays i.e., pH 8, temperature 30◦C
and incubation time 72 h. Data obtained from in vivo studies
showed that maximum detoxification of AFB1 and AFB2 in
spiked maize samples was carried out by T. ammi seeds extract
after 72 h of incubation i.e., 89.6 and 86.5% respectively. As
compared to T. ammi seeds extract, in T. ammi leaves extract
68.8 and 53.7% detoxification of AFB1 and AFB2 was observed
in spiked samples (Table 2).
HPLC chromatograms confirmed that after T. ammi seeds
extract treatment, trace amount of aflatoxin was present
along with other peaks whose footprints were not found in
chromatogram of parent compounds which may be attributed to
toxins degradation products (Figure 2).
Structural Characterization of AFB1, AFB2,
and Their Degradation Products
Both aflatoxin B1 and B2 exhibited good ESI ionization efficiency
in the positive ion mode with molecular base ion at m/z 313.17
and m/z 315.17 for protonated adduct [M+ H]+ while m/z
335 and m/z 337 for sodium adduct [M+ Na]+ respectively.
Identity of parent compound was validated by its fragmentation
into daughter ions. The protonated molecule was chosen as the
precursor ion for aflatoxins in the product ion scanmode because
the sodium adduct did not exhibit specific fragmentation for any
compound.
MS/MS Analysis of AFB1 and AFB2
MS/MS spectrum of AFB1 showed that continuous loss of carbon
monoxide (CO) was the main fragmentation pathway. Methyl
and methanol losses occurred on methoxy group located on side
chain of benzene. The double bond equivalence (DBE) of AFB1
was 12 (Figure 3A). However, MS/MS fragmentation pathway of
AFB2 revealed that daughter ions were formed by loss of carbon
monoxide, oxygen, hydrogen andmethyl group (Figure 3B). The
DBE of AFB2 was 11. The identification of degradation products
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FIGURE 11 | MS/MS spectra and fragmentation pathway of degradation product with 299.17m/z.
were based on accurate mass measurement of ions and similar
fragmentation pathways with AFB1 and AFB2.
Results showed that in most of the degraded products
obtained after treatment with T. ammi seeds extract additional
reactions occurred which leads to the loss of double bond in
terminal furan ring responsible for toxicity. Structural formulas
of possible hypothesized degraded products of AFB1 and AFB2
are shown in Figures 4A,B.
MS/MS Analysis for Confirmation of
Degraded Products of AFB1
The degradation product at m/z 303.08 corresponded to
molecular formulae C16H14O6 was formed due to the elimination
of CH2 and addition of hydrogen atoms. The DBE of C16H14O6
was less than AFB1 i.e., 10. Loss of H2O, CO2, CO and O was the
main fragmentation pathway (Figure 5).
The degradation product C16H16O7 (with 321.25m/z) was
formed due to the addition of hydroxyl group on the terminal
furan ring and replacement of methoxy group on the side chain
of benzene ring with hydroxyl group. The DBE of C16H16O7
content was lower than AFB1 i.e., 9. Fragments demonstrated
that the loss of oxygen and carbon monoxide was the main
fragmentation pathway which was different from that of AFB1
(Figure 6).
The degradation product C17H20O9 (with 369.33m/z) had
more H8O3 molecules than AFB1. The DBE of C17H20O9
was 7, which was lower than AFB1 implying that additional
reactions occurred on the furan rings. Fragmentation pathway
TABLE 2 | In vivo detoxification of AFB1 and AFB2 by aqueous extracts of
T. ammi.
Toxin recovery (µg L−1)
AFB1 AFB2
CONTROL
Unspiked maize
Unspiked maize + T. ammi leaf extract(s)
Unspiked maize + T. ammi branch extract
Spiked maize with AFB1(100ng/ml) and AFB2
(50 ng/ml)
0.49a
0.00a
0.00a
97.30i
0.33a
0.00a
0.00a
47.65n
TREATMENTS
Spiked maize with toxin + T. ammi leaf extract (s)
Detoxification (%)
Spiked maize with toxin + T. ammi seeds extract
Detoxification (%)
31.2d
68.8
10.4ab
89.6
23.1ef
53.7
6.8bc
86.5
Values are mean of three replicates.
Data were analyzed by analysis of Variance (ANOVA).
Values with different letters show significant difference (P = 0.05) as determined by
Tukey’s Multiple Range test.
was different from that of AFB1. The precursor ion yielded a
series of product ions which were represented by 351.17 [M-
H2O]
+, 337.08 [M-O2]
+, 325.25 [M-CO2]
+, 309.08 [M-CO3]
+,
301.33 [M-CH8O3]
+ and 285.17 [M-CH8O4]
+ (Figure 7).
The degradation product 345.92 corresponded to molecular
formula C17H12O8 was formed due to the addition of hydroxyl
groups on the terminal furan ring. The DBE of C17H12O8 was
same as that of AFB1 i.e., 12. The fragments of C17H12O8
showed losses of CH4O, H2O, CO2 and CO. More details on the
fragmentation pathway are shown in Figure 8.
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FIGURE 12 | MS/MS spectra and fragmentation pathway of degradation product with 317.25m/z.
The degradation product C17H8O8 (with 341.08m/z) had
two more oxygen and four less hydrogen atoms. Addition
of oxygen occurred on the terminal furan ring and benzene
ring. The DBE of C17H8O8 was one more than AFB1 i.e.,
13. Series of product ions formed by the precursor ion were
represented by 323.17 [M-H2O]
+, 295.08 [M-CH2O2]
+, 291.17
[M-H2O3]
+, 279.25 [M-CH2O3]
+, 267.0 [M-C2H2O3]
+, 263.08
[M-CH2O4]
+ (Figure 9).
The degradation product C17H18O8 (with 351.25m/z) was
formed by addition of two hydroxyl groups on the double bond
of terminal furan ring. The DBE of C17H18O8 was less than AFB1
i.e., 9 with different fragmentation pathway from that of AFB1.
Product ions formed from parent ion C17H18O8 was represented
by 337.17 [M-CH2]
+, 321.33[M-CH2O]
+, 301.33[M-CH6O2]
+,
281.33[M-CH10O3]
+ and 241.33[M-C2H6O5]
+ (Figure 10).
MS/MS Analysis for Confirmation of
Degraded Products of AFB2
The degradation product C17H14O5 (with m/z 299.17) was
formed by the loss of oxygen atom from the side chain of
benzene ring. The DBE of C17H14O5 was same as that of
AFB2. Fragments of C17H14O5 showed losses of CH3, C2O2
and CO. More detail on fragmentation pathway are shown in
Figure 11.
However, the degradation product C17H16O6 at m/z 317.25
had twomore hydrogen atoms and one less DBE than AFB2. Loss
of CO2, CO, CH3O and O was the main fragmentation pathway
(Figure 12).
Assessment of Biological Toxicity of
Degraded Products
Biological toxicity of degraded toxin products were tested using
brine shrimps (Artemia salina) bioassay. The brine shrimps
assay actually proved to be a convenient system for monitoring
biological activity (Hartl and Humpf, 2000). In this study, the
degraded toxin products were incubated with brine shrimp larvae
at 26◦C for 24–96 h. The percentage of mortality was compared
with that of control (Table 3).
Results indicated that only 11.7–23.3% mortality in brine
shrimps larvae was observed after treatment with degraded toxin
products. However, mortality level was 83.0–91.7% when larvae
were incubated with untreated AFB1 (100µg L−1) and AFB2
(50µg L−1), under same conditions. Percentage of mortality was
increased with increase in incubation period.
DISCUSSION
Various food and feed additives like phenolic compounds
and plant extracts can be used to reduce toxic effects of
mycotoxins (Nahm, 1995; Dvorska et al., 2007). According to
the literature, essential oils and extracts of various spices and
herbs like cinnamon, peppermint, basil, lemongrass may be
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TABLE 3 | Percent mortality of brine shrimps (Artemia salina) larvae at
26◦C after treatment with toxin (AFB1 and AFB2) detoxified with T. ammi
seeds extract at various incubation periods.
Treatments Incubation
period (h)
No. of living
shrimps
No. of dead
shrimps
% Mortality
CONTROL
Sea water + shrimps 24
48
72
96
40
40
40
39
0
0
0
1
0
0
0
2.5
Methanol + shrimps 24
48
72
96
38
38
37
36
1
2
3
3
2.5
5
7.5
7.5
Untreated toxins +
shrimps
24
48
72
96
7
5
4
3
33
35
36
37
83.0
86.7
89.2
91.7
TREATMENT
Treated toxin with T.
ammi seeds extract +
shrimps
24
48
72
96
35
34
32
31
5
6
8
9
11.7
15.0
20.0
23.3
Sea water was taken as a control. Other Controls consist of Methanol and untreated toxin
AFB1 (100 ng/ml) and AFB2 (50 ng/ml) dried and redissolved in sea water.
Values are mean of three replicates.
Data were analyzed by analysis of Variance (ANOVA).
recommended as a plant based safe food additive in protecting
the food from deteriorating fungi as well as from aflatoxin
contamination (Montes-Belmont and Carvajall, 1998; Burt, 2004;
Yang et al., 2007). Similarly, there are several mycotoxins
binding commercial products. Some of them are developed
and approved in North America and Western Europe, such as
Mycofix R©and Mycosorb R©. These binders are the combination
of various things including herbal and yeast cell wall component
extracts (Marroquin-Cardona et al., 2009). They have been
used worldwide to neutralize or detoxify the mycotoxins in
poultry, pig, ruminant feed as well as fish and shrimp diets. The
aforementioned products are being extensively used in Pakistan.
In this present study, both in vitro and in vivo assays
were performed with aqueous extracts of T. ammi leaves
and seeds to check their aflatoxin B1 and B2 detoxification
potential under optimized conditions of temperature, pH and
incubation period. The results of in vitro assays showed that
the percentage of detoxification by plants extracts increased with
increase in temperature to 60◦C but this detoxification could
be due to synergistic action of heat and moisture (Basappa and
Shantha, 1996; Rustom, 1997). Similarly, Hajare et al. (2005)
worked on aflatoxin inactivation by using Ajwain seeds extract
under optimized conditions. According to his findings, highest
inactivation was observed at 60◦C but further studies were
conducted on 45◦C to reduce the effect of heat and moisture on
toxin inactivation.
The pH of reaction mixture plays an important role in
the process of detoxification by using plant extracts. The
maximum detoxification was observed at pH 10 followed by
pH 8. The percentage of detoxification decreased as the pH
changed to neutral or acidic range. Subsequently, Mendez-
Albores et al. (2004) also found that aflatoxin florescence,
attributed to the coumarin moiety, diminish or even disappear
in alkaline treatment. In addition, the similar results were in
accordance with the findings of Kannan and Velazhahan (2014)
who explored the potential of Barleria lupulina leaf extract on
detoxification of aflatoxins. Results of the present study showed
that in vivo decontamination of maize samples followed a similar
trend as that was recorded in in vitro studies. These studies were
carried out under conditions optimized in previous in vitro assays
i.e., pH 8, temperature 30◦C and incubation time of 72 h.
Furthermore, T. ammi plant extracts showed varied degree
of reduction in aflatoxin B1 and B2 detoxification upon
boiling. Similar findings were recorded in a study conducted by
Velazhahan et al. (2010). The reason behind is that the activity of
certain plant phytochemicals like phenolics and alkaloids highly
reduces upon boiling as described by Momoh et al. (2012), which
is might be responsible for the alteration and breakage of the
molecular structure of phytochemicals.
After detoxification, structural changes in aflatoxin molecule
have been observed in several studies conducted with micro-
organisms, physical and chemical agents, ultraviolet (UV) rays,
Gamma rays and plant products (Alberts et al., 2006; Albores
et al., 2008; Guan et al., 2010; Velazhahan et al., 2010; Wang
et al., 2011; Farzaneh et al., 2012; Inoue et al., 2013; Luo et al.,
2013; Samuel et al., 2014; Vijayanandraj et al., 2014). Aflatoxins
have been widely researched for their toxicity by various scientists
(Guengerich, 2001, 2008; Hussein and Brasel, 2001). Their
toxicity data showed that aflatoxins have cyclopentene ring and
furan moiety in their chemical structure. In AFB1 the presence
of double bond in the terminal furan ring is key factor for its
toxic and carcinogenic activities (Wang et al., 2011). In contrast,
aflatoxin B2 which have a saturated furan ring is hundreds times
less carcinogenic (Dvorackova, 1990). The degraded products of
AFB2 may be active but were less potent than that of the parent
compound. Thus, removing the double bond of terminal furan
ring is a major aim of detoxification. In this present study, among
six degraded products of AFB1 acquired after T. ammi seeds
extract treatment, 50% products (with m/z 303, 341, 351) showed
removal of double bond in the terminal furan ring while in
products with m/z 369 and 321 both lactone group modification
and double bond removal in the terminal furan ring occurred.
Therefore, toxicity of most of the degraded products compared
with that of aflatoxin was reduced to a much lower level.
Biological toxicity of degraded toxin products were tested
using brine shrimps (Artemia salina) bioassay. There are several
studies on the effects of aflatoxin on the brine shrimp (Artemia
salina) eggs and larvae (Harwing and Scott, 1971; Schmidt,
1989; Logrieco et al., 1996; Durakovic et al., 2002; Moretti
et al., 2007). According to previous findings (Brown, 1969;
Hartl and Humpf, 2000; Favilla et al., 2006) the Artemia salina
larvae appears to be as susceptible as biological indicator of
toxicity of some mycotoxins in foods and feeds. The results
of present investigation showed significant reduction in larval
mortality after incubation with treated toxins as compared to
untreated toxins. Similar findings were also observed by Samuel
et al. (2014), who worked on detoxification of aflatoxin B1 by
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Pseudomonas putida. He compared the toxicity of treated and
untreated AFB1 toward HeLa cells and concluded that degraded
products are nontoxic (D1) or much less toxic (D2 and D3) than
AFB1 to the cells at the tested concentrations.
From the findings of present investigation, T. ammi seeds
extracts can be used for development of biologically safe herbal
additives to food and feed products processed for human
consumption to avoid the toxic effects of aflatoxins. Based on
previous literature, use of ajwain in food showed no safety issues
(Gemeda et al., 2014). Direct spray of aqueous plant extract is
convenient for the farmers because these can be easily prepared
and its application does not require any technical knowledge.
However, there may be some limitations regarding formulations
and shelf life of extract and research in this direction is needed.
AUTHOR CONTRIBUTIONS
WI: PhD student who performed all the experimental work.
TA: PhD supervisor, who guided and planned this project. MI:
Provided expertise and equipment for mass spectroscopy. AG:
Helped in data analyses. MA: provided lab facilities for high
performance liquid chromatography.
FUNDING
This project did not received any funding from any agency,
but was run on indigenous resources of Fungal biotechnology
lab, Institute of agricultural sciences, University of the Punjab,
Pakistan.
ACKNOWLEDGMENTS
Authors are extremely thankful to Dr. MI (National Institute
of Biotechnology and Genetic Engineering), Dr. AG (University
of Engineering and Technology) and Dr. MA (University of
Veterinary and Animal Sciences) for the provision of specialized
apparatus and technical guidance for successful accomplishment
of this study.
REFERENCES
Ahmed, A. M. H., El-Sanhoury, M. H. S., and Mohamed, M. E. (2014). “Mentha
piperita extract as natural growth promoter and its antibacterial activity for
broiler performance,” in Proceedings of 7th International Poultry Conference,
November 2014 (Ain Sukhna), 238–254.
Alberts, J. F., Engelbrecht, Y., Steyn, P. S., Holzapfel, W. H., and Zyl, W. H. (2006).
Biological degradation of aflatoxin B1 by Rhodococcus erythropolis cultures. Int.
J. Food Microbiol. 109, 121–126. doi: 10.1016/j.ijfoodmicro.2006.01.019
Albores, M. A., Vazquez, N. I., Ruvalcaba, M. R., and Martinez, E. M. (2008). Mass
spectrometery/mass spectrometry study on the degradation of B-Aflatoxins
in maize with aqueous citric acid. Am. J. Agric. Biol. Sci. 3, 482–489. doi:
10.3844/ajabssp.2008.482.489
Al-Rahmah, N., Mostafa, A., and Abdel-Megeed, A. (2011). Antifungal and
antiaflatoxigenic activities of some plant extracts. Afr. J. Microbiol. Res. 5,
1342–1348. doi: 10.5897/AJMR11.219
Aly, S. E. (2002). Distribution of aflatoxins in product and by-products during
glucose production from contaminated corn. Nahrung 46, 341–344. doi:
10.1002/1521-3803(20020901)46:5<341::AID-FOOD341>3.0.CO;2-N
Asifa, H. M., Sultanab, S., and Akhtarb, N. (2014). A panoramic view on
phytochemical, nutritional, ethanobotanical uses and pharmacological values
of Trachyspermum ammi Linn. Asian Pac. J. Trop. Biomed. 4, 545–553. doi:
10.12980/APJTB.4.2014APJTB-2014-0242
Bairwa, R., Sodha, R. S., and Rajawat, B. S. (2012). Trachyspermum ammi.
Pharmacogn Rev. 6, 56–60. doi: 10.4103/0973-7847.95871
Basappa, S. C., and Shantha, T. (1996). Methods for detoxification of aflatoxin in
foods and feeds - a critical appraisal. J. Food Sci. Technol. 33, 95–107.
Bhat, R., Rai, R. V., and Karim, A. A. (2010). Mycotoxins in food and feed:
present status and future concerns. Compr. Rev. Food Sci. 9, 57–81. doi:
10.1111/j.1541-4337.2009.00094.x
Bhatnagar, D., Ehrlich, K. C., and Cleveland, T. E. (1992). “Oxidation-reduction
reactions in biosynthesis of secondary metabolites,” in Handbook of Applied
Mycology: Mycotoxins in Ecological Systems, eds D. Bhatnagar, E. B. Lillehoj,
and D. K. Arrora (New York, NY: Marcel Dekker), 255–286.
Brown, R. F. (1969). The effect of some mycotoxins on the Brine Shrimp Artemia
salina. J. Am. Oil Chem. Soc. 46, 119–119. doi: 10.1007/BF02541223
Burt, S. (2004). Essential oils: their antibacterial properties and potential
applications in Foods- a review. Int. J. Food Microbiol. 94, 223–253. doi:
10.1016/j.ijfoodmicro.2004.03.022
Das, C., and Mishra, H. N. (2000). In vitro degradation of aflatoxin B1 in
groundnut (Arachis hypogea) meal by horse radish peroxidase. Lebensm Wiss
Technol. 33, 308–312. doi: 10.1006/fstl.2000.0655
Durakovic, S., Delas, F., and Durakovic, L. (2002). “Microbial indicators of safety
and quality of foods,” in Modern Microbiology of Food, ed S. Durakovic
(London: Kugler), 249–282.
Dvorackova, I. (1990). Aflatoxins and Human Health. Boca Raton, FL: CRC Press.
Dvorska, J. E., Pappas, A. C., Karadas, F., Speake, B. K., and Surai, P. F.
(2007). Protective effect of modified glucomannans and organic selenium
against antioxidant depletion in the chicken liver due to T-2 toxin-
contaminated feed consumption. Comp. Biochem. Physiol. 45, 582–587. doi:
10.1016/j.cbpc.2007.02.005
Ellis, W. O., Smith, J. P., Simpson, B. K., and Oldham, J. H. (1991).
Aflatoxins in foods: occurrence, biosynthesis, effects on organisms andmethods
of detection and control. Crit. Rev. Food Sci. Nutr. 30, 404–439. doi:
10.1080/10408399109527551
El-Nagerabi, S. A. F., Al-Bahry, S. N., Elshafie, A. E., and Al-Hilali, S. (2012). Effect
of Hibiscus sabdariffa extract and Nigella sativa oil on the growth and aflatoxin
B1 production of Aspergillus flavus and Aspergillus parasiticus strains. Food
Control. 25, 59–63. doi: 10.1016/j.foodcont.2011.09.033
El-Nagerabi, S. A. F., Elshafie, A. E., Alkhanjari, S. S., Al-Bahry, S. N., and Elamin,
M. R. (2013). Biological activities of Boewellia sacra extract on the growth and
aflatoxins secretion of two aflatoxigenic species of Aspergillus species. Food
Control. 34, 763–769. doi: 10.1016/j.foodcont.2013.06.039
Farzaneh, M., Shi, Z., Ghassempour, A., Sedaghat, N., Ahmadzadeh, M.,
Mirabolfathy, M., et al. (2012). Aflatoxin B1 degradation by Bacillus subtilis
UTBSP1 from pistachio nuts of Iran. Food Control 23, 100–106. doi:
10.1016/j.foodcont.2011.06.018
Favilla, M., Macchia, L., Gallo, A., and Altomare, C. (2006). Toxicity assessment
of metabolites of fungal biocontrol agents using two different (Artemia salina
and Daphnia magna) intervertebrate bioassays. Food. Chem. Toxicol. 44,
1922–1931. doi: 10.1016/j.fct.2006.06.024
Folayan, J. A. (2013). Determinants of post-harvest losses of maize in Akure
north local government area of Ondo State, Nigeria. J. Sust. Soc. 2, 12–19. doi:
10.11634/216825851302303
Gemeda, N., Woldeamanuel, Y., Asrat, D., and Debella, A. (2014). Effect
of essential oils on Aspergillus spore germination, growth and mycotoxin
production: a potential source of botanical food preservative.Asian Pac. J. Trop.
Biomed. 4, 373–381. doi: 10.12980/APJTB.4.2014C857
Grossberg, G. T., and Fox, B. (2008). The Essential Herb-Drug-Vitamin Interaction
Guide: The Safe Way to Use Medications and Supplements Together Random
House, 1st Edn. New York, NY: Broadway Books.
Guan, S., Zhao, L., Qiugang, M., Zhou, T., Wang, N., Xinxu, H., et al. (2010). In
vitro efficacy ofMyxococcus fulvus ANSM068 to biotransform aflatoxin B1. Int.
J. Mol. Sci. 11, 4063–4079. doi: 10.3390/ijms11104063
Frontiers in Microbiology | www.frontiersin.org 14 March 2016 | Volume 7 | Article 346
Iram et al. Bio-Degradation of Aflatoxins
Guengerich, F. P. (2001). Common and uncommon cytochrome P450 reactions
related to metabolism and chemical toxicology. Chem. Res. Toxicol. 21, 70–83.
doi: 10.1021/tx700079z
Guengerich, F. P. (2008). Cytochrome P450 reactions and chemical toxicology.
Chem. Res. Toxicol. 21, 70–83. doi: 10.1021/tx700079z
Hajare, S. S., Hajare, S. N., and Sharma, A. (2005). Aflatoxin inactivation using
aqueous extract of ajowan (Trachyspermum ammi) seeds. J. Food Sci. 70, 29–34.
doi: 10.1111/j.1365-2621.2005.tb09016.x
Hartl, M., and Humpf, H. U. (2000). Toxicity assessment of fumonisins using the
brine shrimp (Artemia salina) bioassay. Food. Chem. Toxicol. 38, 1097–1102.
doi: 10.1016/S0278-6915(00)00112-5
Harwing, J., and Scott, P. M. (1971). Brine shrimp (Artemia salina L.) larvae as a
screening system for fungal toxins. Appl. Microbiol. 21, 1011–1016.
Hernandez-Hierro, J. M., Garcia-Villanova, R. J., Torrero, P. R., and
Fonseca, I. M. T. (2008). Aflatoxins and Ochratoxin A in red paprika
for retail sale in Spain: occurrence and evaluation of a simultaneous
analytical method. J. Agric. Food Chem. 56, 751–756. doi: 10.1021/jf07
3002c
Hussein, H., and Brasel, J. (2001). Toxicity, metabolism, and impact on
humans and animals. Toxicology 167, 101–134. doi: 10.1016/S0300-483X(01)
00471-1
Inoue, T., Nagatomi, Y., Uyama, A., and Mochizuki, N. (2013). Degradation of
aflatoxin B1 during fermentation of alcoholic beverages. Toxins 5, 1219–1229.
doi: 10.3390/toxins5071219
IARC (2002). Traditional herbal medicine, some mycotoxins, naphthalene and
styrene. IARC Monogr. Eval. Carcinog. Risks Hum. 82, 171–300.
Jaimez, J., Fente, C. A., Vazquez, B. I., Franco, C. M., Cepeda, A., Mahuzier, G.,
et al. (2000). Application of the assay of aflatoxins by liquid chromatography
with fluorescence detection in food analysis. J. Chrom. A 882, 1–10. doi:
10.1016/S0021-9673(00)00212-0
Joseph, G. S., Jayaprakasha, G. K., Selvi, A. T., Sena, B. S., and Sakariah,
K. K. (2005). Antiaflatoxigenic and antioxidant activities of Garcinia
extract. Int. J. Food Microbiol. 101, 153–160. doi: 10.1016/j.ijfoodmicro.2004.
11.001
Kannan, K., and Velazhahan, R. (2014). The potential of leaf extract of Barleria
lupulina for detoxification of aflatoxins. Ind. Phytopath. 67, 298–302.
Krishnamurthy, Y. L., and Shashikala, J. (2006). Inhibition of aflatoxin B1
production of Aspergillus flavus, isolated from soybean seeds by certain
natural plant products. Appl. Microbiol. 43, 469–474. doi: 10.1111/j.1472-
765X.2006.02011.x
Logrieco, A., Moretti, A., Fornelli, F., Fogliano, V., Ritieni, A., Caraffa, M. F., et al.
(1996). Fusaproliferin production by Fusarium subglutinans and its toxicity to
Artemia salina SF-9 insect cells, and IARC/LCL 171 human B limphocytes.
Appl. Environ. Microbiol. 62, 3378–3384.
Luo, X., Wang, R., Wang, L., Wang, Y., and Chen, Z. (2013). Structural
elucidation and toxicity analyses of the degradation products of aflatoxin B1
by aqueous ozone. Food Control. 31, 331–336. doi: 10.1016/j.foodcont.2012.
10.030
Marroquin-Cardona, A., Deng, Y., Taylor, J. F., Hallmark, C. T., Johnson,
N. M., and Phillips, T. D. (2009). In vitro and in vivo characterization
of mycotoxin-binding additives used for animal feeds in Mexico.
Food Addit. Contam. A 26, 733–743. doi: 10.1080/02652030802
641872
Mendez-Albores, J. A., Villa, G. A., Rio-Garcia, D. J. C., andMartinez, E.M. (2004).
Aflatoxin-detoxification achieved with Mexican traditional nixtamalization
process (MTNP) is reversible. J. Sci. Food. Agric. 84, 1611–1614. doi:
10.1002/jsfa.1853
Mirzaei-Aghsaghali, A. (2012). Importance of medical herbs in animal feeding: a
review. Ann. Biol Res. 3, 918–923.
Momoh, A. O., Adebolu, T. T., and Ogundare, A. O. (2012). The effects of
different treatments on the phytochemicals, proximate, and mineral contents
of beni seeds (sesamum indicum linn). Global Adv. Res J. Biotech. 1,
8–11.
Montes-Belmont, R., and Carvajall, M. (1998). Control of Aspergillus flavus in
maize with plant essential oils and their components. J. Food Protect. 61,
616–619.
Moretti, A., Mule, G., Ritieni, A., and Logrieco, A. (2007). Further data on
the production of beauvericin, enniatins and fusaproliferin and toxicity to
Artemia salina by Fusarium species Gibberella fujikuroi species complex.
Inter. J. Food Microbiol. 118, 158–163. doi: 10.1016/j.ijfoodmicro.2007.
07.004
Nahm, K. H. (1995). Possibilities for preventing mycotoxicosis in domestic fowl.
World’s Poult. Sci. 51, 177–185. doi: 10.1079/WPS19950012
Pathak, A. K., Nainwal, N., Goyal, B. M., Singh, R., Mishra, V., and Nayak, S.
(2010). Pharmacological activity of Trachyspermum ammi: a review. J. Pharm.
Res. 3, 895–899.
Ramesh, J., Sarathchandra, G., and Sureshkumar, V. (2013). Analysis of feed
samples for aflatoxin B1 contamination by HPTLC - a validated method. Int.
J. Curr. Microbiol. Appl. Sci. 2, 373–377.
Reddy, C. S., Reddy, K. R. N., Prameela, M., Mangala, U. N., and Muralidharan, K.
(2007). Identification of antifungal component in clove that inhibits Aspergillus
spp. colonizing rice grains. J. Mycol. Plant Pathol. 37, 87–94.
Reddy, K. R. N., Reddy, C. S., and Muralidharan, K. (2009). Potential of
botanicals and biocontrol agents on growth and aflatoxin production by
Aspergillus flavus infecting rice grains. Food Control 20, 173–178. doi:
10.1016/j.foodcont.2008.03.009
Rustom, I. Y. S. (1997). Aflatoxin in food and feed: occurrence, legislation and
inactivation by physical methods. Food Chem. 59, 57–67. doi: 10.1016/S0308-
8146(96)00096-9
Samarajeewa, U., Sen, A. C., Cohen, M. D., andWei, C. I. (1990). Detoxification of
aflatoxins in foods and feeds by physical and chemical methods. J. Food Prot.
53, 489–501.
Samuel, M. S., Sivaramakrishna, A., and Mehta, A. (2014). Degradation and
detoxification of aflatoxin B1 by Pseudomonas putida. Int. Biodeter. Biodegr. 86,
202–209. doi: 10.1016/j.ibiod.2013.08.026
Schmidt, R. (1989). “The application of Artemia salina L. bioassay for screening
of aflatoxins,” in Aspergillus: Mycotoxins Taxonomy and Pathogenicity, ed J.
Chelkowski (Amsterdam: Elsevier), 121–130.
Shukla, R., Singh, P., Prakash, B., and Anuradha, D. N. K. (2012).
Antifungal, aflatoxin inhibitory and free radical scavenging activities
of some medicinal plants extracts. J. Food Qual. 35, 182–189. doi:
10.1111/j.1745-4557.2012.00441.x
Sinha, K. K., and Sinha, A. K. (1991). Monitoring and identification of aflatoxins
in wheat, grain and maize flours in Bihar state (India). Food Addit. Contam. 8,
453–457. doi: 10.1080/02652039109373995
Solis, P. N., Wright, C. W., Anderson, M. M., Gupta, M. P., and Phillipson, J. D.
(1993). A microwell cytotoxicity assay using Artemia salina (brine shrimp).
Planta Med. 59, 250–252. doi: 10.1055/s-2006-959661
Stroka, J., Otterdijk, R., and Anklam, E. (2000). Immunoaffinity column clean-
up prior to thin-layer chromatography for the determination of aflatoxins
in various food matrices. J. Chroma A 904, 251–256. doi: 10.1016/S0021-
9673(00)00930-4
Velazhahan, R., Vijayanandraj, S., Vijayasamundeeswari, A., Paranidharan, V.,
Samiyappan, R., Iwamoto, T., et al. (2010). Detoxification of aflatoxins by
seed extracts of the medicinal plant, Trachyspermum ammi (L.) Sprague ex
Turrill – structural analysis and biological toxicity of degradation product
of aflatoxin G1. Food Control 21, 719–725. doi: 10.1016/j.foodcont.2009.
10.014
Vijayanandraj, S., Brinda, R., Kannan, K., Adhithya, R., Vinothini, S., Senthil,
K., et al. (2014). Detoxification of aflatoxin B1 by an aqueous extract
from leaves of Adhatoda vasica Nees. Microbiol. Res. 169, 294–300. doi:
10.1016/j.micres.2013.07.008
Wallnofer, P. R., Preiss, U., Ziegler, W., and Engelhardt, G. (1996). Conjugate
organic pollutants in Pfl ora. Umweltchem. O˝kotox. 8, 43-46.
Wang, F., Xie, F., Xue, X., Wang, Z., Fan, B., and Yiming, H. A. (2011).
Structure elucidation and toxicity analysis of the radiolytic produts of aflatoxin
B1 in methanol-water solution. J. Hazard Mater. 192, 1192–1202. doi:
10.1016/j.jhazmat.2011.06.027
Wilson, D. M., and Payne, G. A. (1994). “Factors affecting Aspergillus flavus
group infection and aflatoxin contamination of the crops,” in The Toxicology
of Aflatoxins: Human Health, Veterinary, and Agricultural Significance, eds D.
L. Eaton and J. D. Groopman (San Diego, CA: Academic Press, Inc.), 309–325.
Yang, W. Z., Benchaar, C., Ametaj, B. N., Chaves, A. V., He, M. L., and McAllister,
T. A. (2007). Effects of garlic and juniper berry essential oils on ruminal
fermentation, site and extent of digestion in lactating cows. J. Dairy Sci. 90,
5671–5681. doi: 10.3168/jds.2007-0369
Frontiers in Microbiology | www.frontiersin.org 15 March 2016 | Volume 7 | Article 346
Iram et al. Bio-Degradation of Aflatoxins
Yazdani, D., Zainal-Abidin, M. A., Tan, Y. H., and Kamaruzaman, S. (2010).
Evaluation of the detection techniques of toxigenic Aspergillus isolates. Afr. J.
Biotechnol. 9, 7654–7659. doi: 10.5897/AJB10.1128
Conflict of Interest Statement: The authors declare that the research was
conducted in the absence of any commercial or financial relationships that could
be construed as a potential conflict of interest.
Copyright © 2016 Iram, Anjum, Iqbal, Ghaffar and Abbas. This is an open-access
article distributed under the terms of the Creative Commons Attribution License
(CC BY). The use, distribution or reproduction in other forums is permitted,
provided the original author(s) or licensor are credited and that the original
publication in this journal is cited, in accordance with accepted academic practice.
No use, distribution or reproduction is permitted which does not comply with these
terms.
Frontiers in Microbiology | www.frontiersin.org 16 March 2016 | Volume 7 | Article 346
